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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2018

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: (i) Answer five questions.
(i) Question no. 1 is compulsory.
(iii) All questions carry equal marks.

1.  Define the following (any ten) : 10x1=10
(a) Broiler
(b) Albumen
(c) Candling
(d) Thermostabilization
(e) Evisceration
(f) Singeing
(g) Stunning
(h) Chicken drumstick
(i) Freezer burn
G) Curing
(k) Caponization
() Barbecuing
2. (a) Describe the structure of an egg. 5
(b) “Eggs are a rich source of quality protein” - 5
Justify the statement.
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4. (3
(b)
5 (a)
(b)
6. (a)
(b)
7. (3
(b)
8.
(@)
(b)
(©)
(d)
(e)
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Explain the quality factors used for grading
of egg.

Describe any two methods of egg
preservation.

Describe the process of frozen egg pulp
preparation.

Briefly describe different sections of poultry
processing plant.

Explain the factors considered for grading
of poultry carcass.

Define scalding. Write any two methods
along with advantages and disadvantages.

Write about different steps followed in
automatic poultry processing line.

Why poultry meat is considered as a food
of high nutritional value ?

Narrate two freezing methods used for
preservation of poultry meat.

Give the recipe and steps of chicken sausage
preparation.

Write short notes on the following (any four) :
Storage of egg 4x2.5=10

Packaging of poultry meat
Tenderization of poultry meat
Tandoori chicken

Enrobed chicken product
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1. vﬁwé’lﬁm (fedizm) : 10x1=10

(a) IR L

(b) VesgAA

(c) Fefem

(d) amafeeriwmT

(e) Sian et

() T g

(g) €™ &N (WfHT)
(h) fow gafes

() ISR
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2. (a) 3T H G H IUA HAQ 5
- (p) e W%mmwﬁm%% 5
YA F gfe Fifs
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3. (a) i Juieor (AFEM) H v e FAH 5
S| H FUA BT
) e iR & el & fafudl merR wifsa 5

4. (a) S = femeiifem (frozen)‘lﬂ‘]i"q‘oﬁﬁ_a-ﬁ 5
gfsean =1 9v HfST)
(b) et (FaFe) TR HIA F fafi=r it 5
HaY ¥ qui Fifsw
5 (a) 99 PApe F v (UfEm) & feg, B 5
FHRehl W fTaR #6560 2 90 wifSa)
(b) €9 TF T&T (scalding) & TRfog wifs@1 5

Tua! fal <) fafeal w1 aofv oy wd < afea
HifeTT |
6. (a) e (SiHfew) Fage W aARA T 5
wftafaa fafi= =i & sR o fafaw)
(b) Fape Hi H I=T INfUE TH e G 5
i} |1 S ® ?
7. (a) FIPpe Hie F ufRem F ygE @ witsmw S
(fewprt) fafimi =1 wfawr fafaw)
(b) Ta QES sF M A wa-fafy (Wad) sk 5
Gl =l 1 GUF HifTT |
8. U89 Y Ak fafae (f&d wr) : 4x2.5=10

(a) IS H WerW

(b) Fape (diegt) He & T
(© FIFE He H gEH S
(@) dgh faw

(¢) STAfIE (enrobed) faeh ITg
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